
The Farmhouse Bistro

Serving Lunch Daily 
11:00 am - 3:00 pm 

(p) 518-234-9148 (f) 518-234-3792 
shop@grapevinefarms.com 
www.grapevinefarms.com



Hot Specialty Drinks
Espresso - Steam-extracted fresh ground espresso beans for a rich, concentrated flavor. Regular or decaf
Americano - Espresso with added hot water made roughly the strength of regular coffee
Espresso Macchiato - Espresso dropped into milk foam
Cafe au Lait - Half coffee and half steamed milk
The Red Eye - Coffee with a shot of espresso
Cappuccino - Espresso with equal parts of steamed milk & foam. Add any flavoring for 50¢
Latte - Espresso & steamed milk topped with milk foam. Add any flavoring for 50¢
Caramel Macchiato - Steamed milk, caramel, vanilla & espresso topped with milk foam & whipped cream
Mocha - Espresso, chocolate & steamed milk topped with whipped cream & chocolate sauce
White Mocha - Espresso, white chocolate & steamed milk topped with whipped cream & white chocolate sauce
Cinnamon Spice Mocha - Espresso, chocolate, brown sugar cinnamon & steamed milk topped with whipped 
cream & cinnamon
Peppermint Mocha - Espresso, chocolate, peppermint & steamed milk topped with whipped cream & chocolate
Hazelnut Satin Swirl - Espresso, hazelnut & steamed milk topped with whipped cream & white chocolate
The Grapevine - Espresso, maple syrup & steamed milk topped with whipped cream & cinnamon
Caramel Cloud Latte - Espresso, vanilla & steamed milk topped with milk foam, whipped cream & caramel
Snickerdoodle - Espresso, amaretto, hazelnut & steamed milk topped with whipped cream & cinnamon
Chocolate Berry Truffle - Espresso, chocolate, raspberry & steamed milk topped with whipped cream & cocoa
Irish Mocha Madness - Espresso, chocolate, Irish cream & steamed milk topped with whipped & Irish cream
Sugar Daddy Delight - Espresso, caramel, hazelnut & steamed milk topped with whipped cream & caramel
Hot Chocolate - Chocolate & steamed milk topped with whipped cream & chocolate
Steamer - Steamed milk & your choice of flavored syrup topped with whipped cream 
Chai Latte - Steamed milk and chai topped with milk foam

Cold Specialty Drinks
Flavored Iced Tea - Peach, Raspberry, Mango, or Strawberry
Iced Coffee - Coffee served over ice
Iced Cappuccino - Espresso & milk served over ice
Iced Mocha - Espresso, chocolate & milk served over ice
Iced White Satin Mocha - Espresso, white chocolate & milk served over ice
Frozen Mocha - Espresso, chocolate & milk blended with ice and topped with whipped cream & chocolate sauce. 
White chocolate is also available, or add peppermint to make a Frozen Mint Mocha
Frozen Caramel Latte - Espresso, caramel & milk blended with ice and topped with whipped cream & caramel
Frozen French Kiss - Espresso, vanilla & milk blended with ice and topped with whipped cream & cinnamon
Frozen Cinnamon Spice - Espresso, milk, and brown sugar cinnamon, blended with ice and topped with  
whipped cream & cinnamon
Frozen Chocolate Berry Truffle - Espresso, chocolate, raspberry & milk blended with ice and topped with 
whipped cream & cocoa powder 
Frozen Hazelnut Satin Swirl - Espresso, hazelnut & milk blended with ice and topped with whipped cream & 
white chocolate 
The Frozen Grapevine - Espresso, maple syrup & milk blended with ice and topped with whipped cream & 
cinnamon
Frozen Snickerdoodle - Espresso, amaretto, hazelnut & milk blended with ice and topped with whipped cream & 
cinnamon
Frozen Irish Mocha Madness - Espresso, chocolate, Irish cream & milk blended with ice and topped with Irish 
cream syrup
Mystical Milky Way - Espresso, caramel, chocolate & milk blended with ice and topped with whipped cream & 
caramel 
Frozen Sugar Daddy Delight - Espresso, caramel, hazelnut & milk blended with ice and topped with whipped 
cream and caramel sauce

Amaretto, Brown Sugar Cinnamon, Butter Pecan, Hazelnut, Irish Cream, Peach, Peppermint, Raspberry, 
Strawberry, Sugar Free Vanilla, Sugar Free Hazelnut, Tiramisu, Vanilla
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Beverages
Coffee and tea - $1.75

Unsweetened Iced Tea 
Coffee (regular & decaf) 

Hot Lipton Black Tea (regular and decaf)

Hot Harney & Sons Tea - $2.25
Flavored Iced Tea - $2.50

Lemon, Mango, Peach, Raspberry, Strawberry

Fountain Drinks - $2.25
Coke, Diet Coke, Sprite, Ginger Ale, Club Soda,  

Lemonade, Sweet Tea, Arnold Palmer

Milk - $2.25
White Milk or Chocolate Milk

Bottled Water - $2.25
Juices - $2.50

Apple, Orange, Cranberry, Pineapple, Spicy Tomato

Boylan Sodas - $2.75
Root beer, Créme, Black Cherry, Orange, Birch Beer

Saranac - $2.75
Shirley Temple

New York Seltzer - $2.25
Raspberry, Vanilla Créme, Black Cherry

Beer
Bucket of Beer - $25

Five beers of your choice

Coors Light - $4
Coors Light is a light beer that delivers Rocky Mountain 

cold refreshment, well-balanced flavor with a malty note, 
low bitterness and light body. 4.0% ABV 10 IBU

Blue Moon - $6
A wheat beer brewed with Valencia orange peel for a 

subtle sweetness and bright, citrus aroma.

Corona Extra - $6
Corona Extra is lighter than traditional beers, with a crisp 

and refreshing taste. This light, dry beer has pleasant 
malt and hop notes with a round dry finish.

Yuengling Traditional Lager - $6
Yuengling Traditional Lager is an iconic American lager 

famous for its rich amber color and medium-bodied 
flavor. Brewed with roasted caramel malt for a subtle 

sweetness and a combination of cluster and cascade hops, 
this true original promises a well balanced taste with 

very distinct character.

Ithaca Flower Power IPA - $6
The clover honey hue and tropical nose is simultaneously 

punchy and soothing with a big body and a finish that 
boasts pineapple and grapefruit. Rated the best IPA in 

New York State. 7.2% ABV

Wine
$6 per Glass/$23 per Bottle

Wine Flight - $6 
Two ounces each of three of our House Wines

Farmhouse Red
Dry Red - Medium-bodied blend of Cabernet Sauvignon 

and Merlot. Wonderful dark-berry, oak, and mineral 
aromas.

Garden Gazebo Chardonnay
Rich & spicy with nuances of vanilla. Medium-bodied 

with a toasty finish. A blend of three types of oak-aged 
chardonnay.

Farmhouse White
Reminiscent of a standard Italian-style table wine, and is 

simiar in style to a Chablis or Pinot Grigio.

Three Dachshund Riesling
A food-friendly, cool climate Finger Lakes medium dry 

Riesling with a floral and ripe peach nose.

Grape Escape
Non-oaked. A fresh and fruity, light-bodied, sweet red 

wine.

Cocktails - $6
These cocktails are made with naturally flavored  

grape wine with an ABV of 20% or 40 proof 

Bloody Mary 
Spicy tomato mix and vodka with a celery, bacon, and 

olive garnish

Electric Lemonade
Lemonade with vodka

Screwdriver 
Orange Juice and vodka

Bay Breeze 
Cranberry & Pineapple juice with vodka

Spiked Seltzer
Vodka with Raspberry, Vanilla Créme, or Black Cherry 

Seltzer

Gin and Tonic 
Gin, tonic and lime

Rum and Soda 
Coke, Diet Coke, or Ginger Ale

Rum Punch 
Cranberry, Pineapple, & Orange Juice

Coconut Rum Punch 
Cranberry & Pineapple Juices with Coconut Syrup

Margarita
Key Lime juice, Agave Nectar, and Tequila



Appetizers to Share
Cheese Board - $11.95

A selection of artisanal cheeses accompanied by walnuts, honey, greens, and toasted pita

Hummus and Olive Board - $9.95
House-made hummus, olives, roasted red peppers, greens, and toasted pita

Tomato, Mozzarella, and Asparagus Caprese Salad - $10.95 
Fresh mozzarella, sliced tomatoes, and asparagus served on a bed of lettuce with balsamic glaze

Soup of the Day
Cup - $3.95  Bowl - $5.50

Panini’s
#1 Tomato, Mozzarella, and Asparagus Panini* - $10.95 
Mozzarella, sliced tomato, asparagus, and balsamic glaze on whole grain bread

#2 Chicken Pesto Panini* - $10.95
Grilled chicken, sliced tomato, mozzarella, and basil pesto on white bread

#3 Turkey Reuben/Rachel Panini* - $10.95
Turkey, swiss cheese, Russian dressing, and choice of sauerkraut or coleslaw, on marble rye

Sandwiches
#4 Bistro Combo* - $10.95

 Half deli sandwich with choice of side. Includes side salad or cup of soup.
A. Chicken Salad - Chicken salad and lettuce on whole grain bread 

B. Black Forest Ham - Ham, swiss, and house-made dijonnaise on marble rye bread 
C. Classic BLT - Bacon, lettuce, tomato, and mayo on white toast 

D. Turkey - Turkey, lettuce, tomato, provolone, and cranberry mayo on white bread 
E. Roast Beef - Roast beef, provolone, lettuce, tomato, onion, and Russian dressing on white bread

#5 Grapevine’s Famous Chicken Salad Sandwich* - $10.95 
 All white meat chicken, wine infused cranberries, walnuts,  

celery, mayo, and lettuce served on whole grain bread

#6 Black Bean Burger - $10.95 
 Black bean burger, cheddar cheese, microgreens, and garlic aioli on a toasted brioche bun

#7 French Dip Au Jus* - $11.95 
 Roast beef, caramelized onions, provolone, and horseradish mayo  

on a toasted brioche bun, served with Au Jus

#8 Shrimp Salad Sandwich* - $11.95 
 Shrimp salad (mayo, celery, red onion, dill) served on toasted brioche with lettuce

#9 Grilled Chicken, Bacon, and Swiss* - $11.95 
 Grilled chicken, bacon, swiss, and house-made maple bacon aioli on a toasted brioche bun

#10 Classic BLT* - $10.95
Bacon, lettuce, tomato, and mayo served on white toast 

Make it a club (turkey, ham, or roast beef) $11.95



Wraps
#11 Greek Hummus Wrap*- $10.95

 House-made hummus, olives, tomatoes, cucumber, spinach,  
roasted red peppers, and feta cheese on a tomato basil wrap

#12 Buffalo Chicken Wrap* - $10.95
 Chicken, lettuce, shredded cheese, and celery with buffalo and ranch on a tomato basil wrap

Quiche
#13 Ham and Cheese Quiche - $9.95

Homemade ham and cheese quiche

#14 Quiche of the Day - $9.95
When available - Ask your server!

Specialty Salads
#15 Farmhouse Salad* - $10.95 

 Fresh seasonal fruit, mandarin oranges, walnuts, feta cheese, and wine infused cranberries served 
over garden greens with house-made balsamic vinegarette dressing

#16 Southwest Salad* - $11.95
 Seasoned ground beef, black beans, corn, roasted red peppers, shredded cheese, and sliced olives 

served over garden greens with tri-color tortilla chips salsa, and sour cream

#17 Cobb Salad* - $11.95
 Grilled chicken, bacon, hard boiled egg, asparagus, grape tomatoes, 

and bleu cheese crumbles served over garden greens with ranch dressing

Dressing Options 
(served on the side)

Balsamic Vinegarette*  •  Bleu Cheese  •  Russian*  •  Ranch 
Parmesan Peppercorn  •  Blueberry Pomegranate*  •  Oil and Vinegar*

Salad Add-On’s 
Chicken Salad - $3.75  •  Deli Turkey - $3.75  •  Shrimp Salad - $4.50  •  Grilled Chicken - $3.75

Sides - $2.75
Chips & Pickle  •  Side Salad  •  Coleslaw  •  Cottage Cheese

* Gluten Free ingredients (when substituting breads) 
Substitute breads or wraps for gluten free options - $1.00 

All lunches include chips and a pickle, or substitute salad, soup (add $1), or your choice of side



The Finishing Touch
Cheesecake, Cakes, and Pies
A la mode - Add $1.50

New York Cheesecake
Cheesecake so creamy, so smooth, 
so satisfying, it makes the Statue of 
Liberty smile!  $5.99
Caramel Brownie Cheesecake
White chocolate cheesecake, gooey 
pockets of salted caramel, and deeply 
chocolate brownie bites, topped with a 
gleaming lid of buttery caramel fudge, 
even more brownie bites, and drizzles 
of milk chocolate ganache  $6.99 

Chocolate Lovin’ Spoon Cake
A giant mouthful of chocolate pudding 
between two layers of dark, moist, 
chocolate-drenched cake  $5.99

Flourless Chocolate Torte
When you crave a knock-out chocolate 
punch in an unassuming delivery, the 
chocolate torte is for you $5.99

Carrot Cake
Moist carrot cake loaded with carrots, 
raisins, nuts and pineapple pieces and 
topped with a cream cheese icing $6.99

Banana Toffee Bourbon Cake
This cake boasts layers of vanilla 
and toffee banana-date cake soaked 
in bourbon butter glaze, between 
butterscotch flecked buttercream, and 
finished with butterscotch whipped 
cream and toffee crumbles $7.99

Lemon Berry Mascarpone
Two layers of moist cream cake with 
cranberries, blueberries and cinnamon 
streusel, filled with fruit and lemon 
mascarpone cream  $5.99

Caramel Apple Granny
Buttery caramel and toffee-studded 
custard hug fresh Granny Smith apples 
piled high in our melt-in-the-mouth 
shortbread crust  $5.99

Reese’s Peanut Butter Pie
The popular candy bar in a pie. Dark 
chocolate and peanut butter mousse 
full of Reese’s peanut butter cups $5.99

Molten Chocolate Chip Cookie
Homemade, oversized chocolate chip 
cookie serves two or all for you! $5.25

Ice Cream
$2.50 small/$5.00 large
Sugar cone - Add $.50
Toppings - $.75 each
Caramel, Ghirardelli hot fudge,  
rainbow or chocolate sprinkles

Traditional Sundaes - $4.50
Ice cream, one topping, whipped cream,  
nuts, cherry

Cookie Sundaes - $6.00
Cookie, ice cream, one topping, 
whipped cream, nuts, cherry

Floats - $4.75
Pick your soda and your ice cream

Milkshakes - $4.75
Pick your flavor

Homemade Ice Cream 
Sandwich - $5.50
Pick your cookie and ice cream

Jane’s Homemade Ice Cream
Killer Chocolate
Deep dark fudgy intense mousse-like 

Vanilla Bean
Pure vanilla bean! It’s a blend of 
Madagascar and Tahiti! 

Cappuccino Kahula Calypso
A strong roasted coffee flavor enhanced 
with coffee candies and your favorite 
coffee liqueur

Peanut Butter Fudge
Very peanut buttery ice cream with 
chocolate fudge swirl

Coconut Almond Joy
Coconut ice cream, roasted almonds, 
and semi-sweet chocolate chunks

Raspberry Sorbet
Dish Only 

Homemade Cookies - $1.50
Applesauce Raisin
Teeming over with apple and cinnamon  
flavor. So moist...everyone loves them!

Chocolate Chip
Full of chips, this cookie will stop you in 
your tracks Watch out Toll House...

Chocolate Drop
A moist, fluffy cupcake like cookie topped 
with vanilla frosting and walnuts

Chocolate Half Moon
A moist, fluffy cake-like cookie topped  
with rich chocolate and vanilla frostings

Chocolate Jumble
Jumble or Jumbo; Schoharie County’s 
original is truly old fashioned. Chocolate, 
molasses, and spices come together with 
love!

Fudge Fancy
A light shortbread cookie topped with a  
dollop of chocolate frosting

Peanut Butter
Wonderfully soft and chewy, this cookie 
is topped with just a touch of sugar

Cookie of the Month
Ask your server


